
GREGOR IO
BISTRÓ

Welcome to a Great Gastronomic Experience!

At Gregorio Bistró, we invite you to explore a world of authentic flavors and
unparalleled quality. We take pride in blending the culinary traditions of

Mediterranean, Peruvian, Asian, and Latin American cuisines, offering you a
unique experience with every bite.

Every dish we serve is carefully crafted in a homemade manner with the
highest quality ingredients, some from our organic garden, ensuring an
explosion of flavors with each visit. But we are not just a place to enjoy

excellent food; we are also experts in organizing both corporate and personal
events. With years of experience and a touch of modern elegance, our indoor
dining room and outdoor terrace provide the perfect setting for any special

occasion.

From comforting breakfasts to unforgettable dinners, delicious snacks, and a
continuous tapas bar service, our gastronomic offer is as versatile as it is

tempting. And behind each dish and each drink, you will find the
personalized and warm attention of our team, led by us, the owners,

committed to making each visit a memorable experience.

So, let yourself be carried away and join us on this exciting gastronomic
adventure. Welcome to a place where quality, authenticity, and passion come

together to offer you a unique experience!



Slow-cooked pork shoulder with caramelized onion
Veal, onion, olives, and bell pepper
Curried chicken
Brie cheese, walnuts, and honey
Mushrooms and cheese
Olives and cheese
Ham and cheese

GREGOR IO

PASTIES 4€

PATATAS BRAVAS 6.5€

SEAFOOD PLATTER (2P) GREGORIO PLATTER (2P)24€ 21.5€

FRIES 4.5€

PLATTERS TO SHARE
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6.5€

SOUPS

Purple cabbage, red onion, pears, cream, and
lime juice

ASIAN
Pumpkin, coconut milk, cayenne pepper, brown
sugar, lime juice, pumpkin seeds, and cilantro
sprouts

7.5€GREGORIO

6.5€AROMATIC
Pumpkin, onion, bell pepper, ginger, and croutons

6.5€FUSION OF THE LAND
Mixed vegetables, croutons, mozzarella cubes, and
oregano

TAPAS

Mini pasties, croquettes, mozzarella sticks, and
spring rolls

Squid rings, fish nuggets, breaded shrimp, and
french fries

Mushrooms and cheese
Cod and caramelized onion
Serrano ham
Ham and cheese
Potatoes, cheese, and cilantro
Curry chicken

CROQUETTES (4 PCS.) 8€



Mashed potatoes, yellow chili pepper, tuna,
tomato, red onion, eggs, avocado, and
cilantro

Mashed potatoes, yellow chili pepper, shrimp,
tomato, red onion, eggs, avocado, and cilantro

GARLIC SHRIMP

BREADED SHRIMP

BROKEN EGGS

Made in our kitchen, with spicy tomato sauce

Lettuce, cherry tomatoes, roquefort cheese,
and sesame seeds

Lettuce, arugula, sautéed mushrooms, parmesan
shavings, and seeds

Mix of green leaves, grilled peaches, parmesan
shavings, and mixed nuts with a mustard and
honey dressing

Mix of green leaves, Serrano ham, roquefort
cheese, sautéed figs, and toasted peanuts

Burrata, black olives, arugula, cherry tomatoes,
cilantro, and walnuts.

Lettuce, chicken, parmesan shavings, croutons,
and Caesar dressing

BREADED SQUID RINGS

GREGOR IO

STARTERS

PERUVIAN TUNA CAUSA 8.5€11.5€

15.5€

PERUVIAN SHRIMP CAUSA 12.5€

MOZZARELLA STICKS 8.5€(5 units)

8.5€

8.5€

8.5€
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MIXED 8.5€

GREEK 11.5€

NUBIA 9.5€

GREGORIO 11.5€

CAESAR 10.5€

BURRATA 11.5€

SALADS

CORVINA AND SHRIMP
CEVICHE



GREGOR IO

PIZZAS

Mozzarella, Serrano ham, and arugula

MARGHERITA

CAMPELLANA

10.5€

13.5€

DIÁBOLA 12.5€
Mozzarella, spicy salami, and arugula

Mozzarella, bacon, mushrooms and caramelised
onion

GREGORIO 13.5€

Mozzarella, pineapple, and ham
HAWAIANA 11.5€

4 CHEESES 12.5€
Mozzarella, roquefort, parmesan and grilled
provolone cheese

Mozzarella and cherry tomatoes
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Mushrooms/Bolognese/Leeks

BOLOGNESE LASAGNA

PENNE WITH SAUCE

15€

11.5€

PASTAS

SEAFOOD LASAGNA 16.5€

Pink/Leeks/Bolognese
SPAGHETTI WITH SAUCE 11.5€

SALMON SORRENTINOS 15.5€

MUSHROOM SORRENTINOS 14.5€

PORK SHOULDER RAVIOLONES 15.5€

CHICKEN RAVIOLONES 14.5€
With leek sauce

With Pink sauce

SPINACH AND FOUR CHEESE
SORRENTINOS

14.5€

Prawns, spinach, and four cheese sauce

Bolognese, ham, cheese, and spinach

With rosemary sauce

With four cheese sauce

With Pink sauce



GREGOR IO

MEAT

Beef sirloin, bacon, ham, mozzarella, pickles,
olives, and fried egg. Served with fries and
salad

MIXED SKEWER

URUGUAYAN CHIVITO

14.5€

18.5€

GRILLED RIBEYE STEAK 20€
With pepper sauce. Served with fries or salad

Served with fries or salad
BREADED CHICKEN 14.5€

BREADED VEAL 16.5€
Served with salad or fries

NAPOLITAN-STYLE BREADED
VEAL

17.5€

Chicken and pork. Served with fries or salad

SKIRT STEAK 17.5€
Served with rustic potatoes

GRILLED CHICKEN 12.5€
Served with fries or salad

SMOKED PORK SECRET WITH
ROSEMARY

15.5€

Served with a mix of vegetables

GRILLED PORK TENDERLOIN 15.5€
Served with glazed vegetables, fries, or salad With Roquefort sauce. Served with a mix of

vegetables and fries

GRILLED CATCH OF THE DAY 16.5€

GRILLED SALMON 19.5€
Served with creamed potatoes and gratin
asparagus
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Served with fries

Wok of beef tenderloin, bell pepper, yellow chili,
tomato, soy sauce, and cilantro. Served with
fries and rice

PERUVIAN BEEF TENDERLOIN 20€
URUGUAYAN-STYLE MEAT
PLATTER (2P)

55€

Skirt steak, pork secreto, ribeye, grilled chicken,
Argentine chorizo, chicken Pamplona, provoleta
cheese, fries, and salad



GREGOR IO
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Rice base, cucumber, avocado, mango,
arugula, tempura chicken, Philadelphia
cheese, caramelized onion, cilantro, and
teriyaki sauce

SEAFOOD POKE

CHICKEN POKE

14.5€

13.5€

Rice base, cucumber, avocado, mango,
arugula, Philadelphia cheese, smoked salmon,
shrimp, caramelized onion, almonds, and
teriyaki sauce

Rice base, cucumber, avocado, mango, curry
carrot, arugula, mushrooms, Philadelphia
cheese, caramelized onion, and teriyaki
sauce

VEGGIE POKE 12.5€

POKE BOWLS SUSHI FUSIÓN

Phila cheese, prawns, arugula, almond crunch,
with cilantro sauce

ANDINO ROLL

 CRISPY ROLL

10.5€

10.5€

Phila cheese, smoked salmon, and avocado,
with passion fruit sauce

Phila cheese, smoked salmon, mango, arugula,
and ginger caramelized, with mango sauce

PUNTA ROLL 10.5€

6 PIEZAS

RISOTTOS

MUSHROOM RISOTTO 12.5€ SEAFOOD RISOTTO 15.5€

CHICKEN CURRY RISOTTO 13.5€
Prawns and squid
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BISTRÓ

DESSERTS

BROWNIE WITH ICE CREAM

CHEESECAKE

6.5€

FLAN WITH DULCE DE LECHE

MEDITERRANEAN PEARS

7.5€
6.5€

7.5€
In red wine sauceBrownie with walnuts and a scoop of ice cream

with chocolate sauce

Homemade vanilla flan

PISTACHIOS CHEESCAKE

With berries/passion fruit sauce

CHOCOLATE CHEESCA 8.5€

With berries sauce

With crunchy pistachios
8.5€

URUGUAYAN PANCAKE
WITH DULCE DE LECHE
Caramelized vanilla pancake filled with dulce
de leche and chocolate sauce

5.5€

With lettuce, tomato, and cheddar
cheese. Served with fries

CHICKEN NUGGETS WITH FRIES

BEEF BURGER

KIDS' MENU - 9.5€

Lentil burger on warm bread with fried egg,
caramelized onions, pickles, arugula, cheese,
and dressings. Served with fries

BLISS BURGER 13.5€

Chickpea burger on warm bread with fried egg,
greens, cheese, caramelized onions, creole sauce,
and dressings. Served with fries

ZEN BURGER 13.5€

GREGORIO BURGER
Beef burger (100%) in warm bread with fried egg,
green leaves, cheddar cheese, caramelized onion,
pickles and dressings. Accompanied by fries

14.5€

BURGERS



GREGOR IO

DRINKS COCKTAILS

Strawberry
Mango
Peach

APEROL SPRITZ

DAIQUIRI

8.5€

GIN TONIC

MOJITO

8.5€

8.5€

8.5€

CAIPIRINHA 7.5€

SPECIAL SUMMER RED WINE 4.5€

BISTRÓ

BEERS

 1/3 BOTTLECAÑA 3€

PINTA 4€

2.5€

Estrella Galicia especial Heineken
Paulaner
IPA
Peroni
1906 Reserva
Radler
Estrella Galicia 0.0
Ambar gluten free

3€
3.5€
3.5€Estrella Galicia especial
3.5€
3.5€ 1/3 BOTTLE

3€Estrella Galicia especial
Águila sin filtrar
Corona

3.5€
3€

3.5€
3€

WHISKEY
Jhonnie Walker Red Label                                                      
Jhonnie Walker Black Label
J&B
Deward’s White Label

5.5€
7.5€
5.5€
5.5€

3€

SOFT DRINKS
2.5€

MINT LEMONADE 1L

2.5€
2.5€
2.5€

2€

3€WATER 1L

WATER 1/2L

SPARKLING WATER 2.5€

3€
3€
3€

3.5€

5.5€

Coca-Cola                                                        
Coca-Cola Zero
Orange Fanta
Sprite
Tonic water
Nestea 
Lemons Aquarius
Orange Aquarius
Red Bull
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HERBAL TEAS

GREGOR IO

TOUAREG MORUNO
Green tea and mint leaves

COCKTAIL TROPICAL
Papaya, cranberry, raisins, apple, hibiscus,
jasmine, and roses

NAZARI
Green tea, peppermint, hibiscus, cinnamon,
and orange blossom

ESTRELLA FUGAZ
Black tea, apple, cinnamon, cardamom, pink
pepper, clove, and orange

CAPRICHO ANDALUZ
Gunpowder green tea, sencha, orange
blossom, roses, cornflower

ENGLISH BREAKFAST

GREEN TEA

4€

4€

4€

4€

4€

3€

3€


